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Topics to be covered

• Trainings 

• Toolkits 

• Working with distributors 

• Sodium standards

• Evaluation

• Lessons learned

• Challenges 

• Best Practices



Shasta County Public Health 

• Population: 179, 804

– White(81.1%)

– Hispanic(9.1%)

– Two or More (3.8%) 

• 30th most populated county in California 

• Shasta County employs approximately 1700 employees

• 1 in 3 people in Shasta County have hypertension  



Trainings

• Food Service

– Healthy Cuisine for Kids 
Training 

• National Food Service 
Management Institute, The 
University of Mississippi

• 26 school cooks in attendance 



Trainings

• Food Service

– Reducing Sodium in School 
Meals Training 

• Ideas for ingredient 
substitution; tips on using 
herbs and spices to enhance 
flavoring

• Procurement and working with 
vendors 

• To meet standards 
including lower sodium 
foods

• To get a better price by 
utilizing their food 
cooperative  





Trainings

• Restaurant 

– Cut the Sodium Keep the 
Flavor

– Culinary Institute of America

• Presentation by a Dietitian and 
a Chef 

– 33 restaurants in attendance



Toolkit 

Toolkit content 

– Nine easy strategies to lower 
sodium 

– Two seasoning & two salad 
dressing recipes 

– Tips for specific cuisines

• Located on the Healthy 
Shasta’s website

– http://healthyshasta.org/salt
savvy.htm

http://healthyshasta.org/saltsavvy.htm


Standards for Concessions 

• City of Redding adopted a facilities policy in 2010

– No more than 360mg per serving for snacks 

– No more than 575mg of sodium per serving for entrees

• Pre and post evaluation was done of all the foods and 
beverages offered at the snack bar, known as the River Walk 
Grill



Pre and post evaluations 







Standards for Healthy Kids 
Choice 

• 770mg or less per kids meal

– We contracted with a menu 
analysis company to have 
Healthy Kids Choice Menu’s 
analyzed

– Goal: to have at least one 
Healthy Kids Choice meal 
that meet sodium guidelines



Working with vendors

• Restaurants

– Small restaurants have less buying power to purchase from larger 
vendors

• Which leads to them purchasing from a bulk store that has a limited variety 
and tends to change products 

– They don’t have a co-op or a restaurant association in Redding

– The lower sodium products are not available through vendors

As much as possible we encouraged scratch cooking and using herbs 
and spices. All restaurants got a copy of the “Cut the Sodium, Keep 
the Flavor” toolkit 



Challenges 

• Product availability

• Cost of products

• Perception of less sodium = less flavor

• Policy development  



Lessons Learned

• Build relationships first! 

• Take small steps and celebrate them 

• Finding ways to provide tools, such as cooking equipment 
and educational materials such as reader boards to increase 
buy-in by partners to make changes 

• Provide trainings which increases education and improves 
moral 



Best Practices

• Journal of Public Health Management and Practice 

– Use of Environmental Change Strategies to Facilitate Sodium Reduction: A Case 
Study in a Rural California School District

• CDC Success Story

– Shasta County Lowers Sodium in Kids Meals at Local Restaurants 

• NACCHO – Million Hearts: Practice-Based Success in Sodium 
Reduction in Local Communities

– Shasta County Public Health: Shasta County, CA 



Thank you and Good Luck!
Ereka Bishop 

ebishop@co.shasta.ca.us

530-526-3315
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